INTRODUCTION
In recent years, consumers are becoming more conscious of the nutritional value and safety of their food and ingredients.
Preference for natural foods and food ingredients that are believed to be safer, healthier and less subject to hazards is increasing compared to their synthetic counterparts (Farag et al. 1986 ). Several natural ingredients have already been isolated from plant materials, such as oil seeds, cereal crops, vegetables, fruits, leaves, roots, spices, and herbs (Gil et al. 2000) . Table 1 . Stock cultures of these strains were activated in their appropriate media and conditions twice and then they were used to test for antimicrobial activity.
MATERIALS AND METHODS

Preparation of TSEs
Antimicrobial Activities of TSEs using Disc Diffusion Method on Gram-positive Foodborne Pathogens
Each test sample (20 ㎎/㎖) of TW (TSE with distilled water),
